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Sandwiches aux Saumon Fume 
Anchois en Salade (Eufs a la Norge Canape de Crabe 
Tunny Fish a I’huile Queen & Olives Farcie 
Sardines a la Russe 

Consomme Brunoise a I’Orge Clam Chowder 

Baked Haddock, Piquante Sauce 
Fillets of Plaice, Tartare 
Omelettes, Plain and Fines Herbes 
Macaroni a I’ltalienne Curried Chicken & Rice 

Braised Stuffed Shoulder of Mutton, Soubise 

Spring Cabbage Parsnips, Maitre d’Hotel 

Baked Plain, French Fried and Mashed Potatoes 

FROM THE GRILL:—To Order. 

Fillet Steak & Onions, Lyonnaise 
Veal Chops 

BUFFET: 

Lobster, Plain and Mayonnaise 
Sirloin, Pressed and Spiced Round of Beef 
Rolled Tongue Galantine of Capon Collared Head 
Braised Wiltshire, Virginia and Truffled Ham 
Luncheon Sausage Derby Pie 

SALAD : Lettuce, Tomato and Lorette 
Roll Jam Pudding 

Custard Pie Assorted Pastry 

Ice Cream 

CHEESE: St. Ivel Cheshire Stilton Edam 
Fruit 
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